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Join our Facebook page for more excitement.
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BANASPATI & CANOLA OIL
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* 4 cups Rafhan Vanilla Custard
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+ Mint leaves for garnish
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L Set the Rathan Strawberry Jolly inte 4 dish.
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' Decorate with whipped cream and chill for 3 hours. 5
Garnish with mint leaves and serve,
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Biryani Masala
Enjoy the Original Delicacy!
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ISO 9001, 14001, HACCP & OHSAS
Certified Company

Every Sip... Extra Pleasure!
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® No Preservatives
# Premium Recipe
@ More Chicken

» Quality Ingredients
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Also available

3 H GOLA KABAB
SEEKH KABAB i

Available at al leading stores nationwide i
FLAVOURS

www.simplysufi.com tolife
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SITARAY

Starting: 18" Sep. 2014
Every Thursday at 8:00 p.m.
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Aloo Bhujia

Ingredients:

Potatoes

Garlic (finely cut)
Cumin seeds

Long dried red chillies
Tu:;laric powder

Dried mango

Salt

Mustard oil

Method:

« Heat oil in o wok ond fry gorlic golden; add potatoes

and sall.
* Cook till half done.

* Add remaining ingredients and keep on dum, Serve.

Yz kg
1 tsp
Yatsp
4 pieces
fo tosle
| cup
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Daigi Pasanday

Ingredients:
Eeei undercut V2 kg
2
Yogunt tehipred) s
Egigi red chillies ; o
inegar

Chr:ﬁeu: (roasted) 2 thsp
Peppercorns 6
Cumin seeds 1 tsp
Black cumin seeds 1 tsp
Tandoori masala, poppy seeds | thsp each
Leman juice 4 tbsp
Brrh mwnaly :| 1 bunch

i cut 4
Graen chilies few
Salt o faste
Oil | cup
Fresh corionder (finely cut) for garnishing
Method:

* Pound undercut lightly with o mallet; marinate with
and salt

papaya 8
* Mix vinegar and little water in red chillies; boil for a
hwngmimrﬂoﬁ seeds, poppy seeds and
* Grind chi 5, cumin : a
bl i
. ri masalo, illi paste, i, 12
* lemon juice and salt; set aside. s
* Heat oil in a pot; fry onions. Remove ¥z onions.
. t o remaining onions; cook with lid on fill
* Fry; odd remaining lemon juice, mint and green
chillies; on dum.
» Garnish with coriander; serve.
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Gram Lentils Mutton

Ingredients:

Mutton pieces Va kg
Grom lentils [boiled) 1 cup
Onions (finely |:ut| 2
Ginger/garlic 1 thsp
Turmeric 1 ksp
Red chilli powder 1 thsp
Hot spices powder 1 sp

Cinnamon (roasted and powdered) 'I hp

Lemon juice thsp
Water (ho) A cups

Salt lo taste

Qil 1 cup

Fresh mint, green chillies,

lemon juice, ginger for sprinkling
Method:

» Cook mutton with V2 water, onions, red chillies,
turmeric, ginger/garlic and salf.

* When dry, add lentils and remaining water; cook fill
well-mixed,

+ Add remaining ingredients; keep on dum.

« Sprinkle lemon juice, mint, chillies and ginger on top.

* Serve.
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=2 Il
Bhuna Gosht (7]

Ingredients:

Beef pieces 1 kg EL P &fﬁfr\.}-’fJ; g t.JEr.'J;"_f

Yogurt (whipped| I cup VD gadudnd deoll (s

il s (inal s i*’“’ L0 (el |ELiv A

Cumin seeds (roasted and AL Lalertimly wd (G LA NB A

Ei:wgwodl i : tsp S | Al g dai il

ack pepper (cru tsp “ 5

Red chillies (crushed) 1 thsp e v

Bihari masala (packoged) 1 thsp

Ginger/garlic paste 1 thsp

Salt fo foste

Qil % cup

Method: g /
« Cook meat with ginger/gorlic and yogurt in a wok. 83 b Fatoits E SIS Sat Lot arf i 3
« When water dries ond meat is , add Bihari A : :':""i% ":’I '-'G ' h"hifﬂ:.;:{l.’:

masalo, red chillies and oil; fry. u:. v;h:_'-h’: tl s J‘ﬂr G Jildler g 2 F ru'-_rrf
» Add green chillies, lemon juice, pepper, cumin and u{‘rf.’f'd'u""‘:-:." hase 10U Ll 15 P UK LobUni U
] salt; iahﬁ on dum for 10 minutes. o4

masata i) xircuen




Reshmi Biryani

Ingredients:

Chicken 1 Yakg
Rice Ibmfed 2 Y cups
Ginger/garlic paste } tbsp
Yogurt cup
c.?.m:.nmEI chillies (crushed) 8
Black pepper (crushed) | kp
Leman juice 4 thsp
Fresh cream 500 grams
Onions (finely cut) 3
M:il’-c HTB‘EI‘I] 1 cup

ge food colour | pinch
anh rmnr (Finely cut) s hum:l-l + for
Euumus ing

o lashe

Oil 1 cup

Butter 1 thsp

Method:
Cook chicken, gmgara"gurfil:, min, chillies, yogurt and
mEI in a pot till

epper and lemon juice; remove from flame.

Hea! in a wok; fry nnlun: Remove.
Sprendnmmunpape:r allow to become crisp.
Crumble with fingers.

Pour hot oil over chicken; allow to cool and add
cream.

Layer a wide-necked pot with ¥z rice, chicken, Y2

anions and remaining rice.

» Dissolve food colour in milk; pour over rice. Keep on

dum.

* Garnish with mint and remaining onions; serve.

MASALA 31 KITCHEN
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The Original Cooking Ol

The taste of a great meal comes
from great ingredients.

Coroli Corn Qil is the perfect way
to start a great meal.

Contains Zero Cholestrol. Only Vitamin A & D are added.



Tomato and Egg Kasundi

Ingredients:

Tomatoes

EWrT chopped
Gorlic | |
Musiord seeds
Cumin seeds
Turmeric powder
Red chilli powder
Salt

Oil

Vakg
4

4 cloves
1 tsp

1 tsp
Y1 tsp
1tsp
lo faste
V2 cup

Green chillies, fresh coriander for gornishing

Method:

« Boil tomatoes; remove skin and de-seed.

+ Heat oil in a pot; fry mustard seeds and cumin.
» Add garlie, turmeric and red chillies; fry.

« Add fomatoes and salt; fry until oil separates.

= Crack g
keap on Eum

s info tomatoes; arranging them at intervals;

» When eggs furn white, garnish with green chillies and

coriander; serve.
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Pickled Prawn Vegetables

Ingredients:
Prawns Ya kg =
Garlic paste 1 thsp [y ¢ (>
Mixed pickle 1 cup e UJEILHL’ o
Tomatoes (chopped) 4 b
Onion (finely cut) | #ide
Capsicum (finely cut) 1 g . :
Carrots {finely cut) 2 > w3 (Ot fl")f.:""f’:: ’f 2 &
gfring onions (finely cut) 3 F e Erdbind’ | LV iy
wffe pgspar :crus}'ﬂ.’]} ;?rb}hi L2 Sras dltl e
ite vi T -
Ehiclu-‘:n CE | ..-.-:._J:i : —i ,;;"f e f;.ﬁ&.rg::'f‘b:
Comflour (made info a SLiV3 {'mhr._,ﬁdl;}.-.#,::.'i’ Ll (Gl
g:m with water) 1|3 :SF A¥Lu Sl Ll (I S 22
sauce - s fiara
ch%’:gm ol % ':' LV E w2 (dmdlil)ze
Qil for brying + 4 thsp +L LE e
&LV
Method: )
* Marinale prawns with vinegar, cornflour and Chinese e
salt ond set aside for 5 minutes, Nty
* Heat oil in o wok and fry prawns golden, Remove. e e T =
s Heat 4 I'nHespocm ail in a wok; l'ry onions brown and a.-'.,;:-‘c-‘-._,--,..._.“,i_.,;ri;;ﬁ..;?.‘-.‘i..#nbﬂg,—?.r.rfl;hl.-"ff
add garlic. LS .flg-,.rl.,,;,-",*f'z,f{."r.i.'.. PR SEN I A AP =
* When it gives off oroma add lomatoes and fry - B t e d ol § s o
Wl P N L i 7o Lk
» Add all remoining ingredients except pickle and s il L,v-'ff—f-f«fb fé-; TrFaf b
prawns; cook until vegetables are fender. e e A L e i, Yk e

» Add pickle and prawns; cook for o few minutes. .._,:,.r;-‘fr‘;"l‘.—':-;'i’._,ﬁjhflbft‘.l..f
+ Remove in a dish and serve hot. :
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Chao Toms

Ingredients:

Prerwns

Chicken mince

Fish fillet

Garlic

Onion

Brow s

Egg %T

Soya sauce

Rice Hour

Black pepper [crushed)
Carrots

Salt

il

Letuce leaves, cucumber
Tomate ketch up

Method:

100 grams
100 grams
100 grams
5 cloves

1

1 sp

1

1 thsp

2 thsp

1 1sp

2

to taste
for frying
for decoration

a3 accompaniment

+ Chop prawns, mince, fish, garlic, onion, sugar, egg
white, soyo souce, rice flour, pepper and salt ina

3
TP
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c ;
» Cut carrots info thick long strips.
Rub a litle oil on your palms and ploce a litle mix on

them.
Place o carrot in its centre and shape into long kebab
(Chao Tom). Repeat process to make mare Chao Toms.

Heat oil in a wok and fry Choo Toms golden.
Decorate a dish with letuce leaves and cucumber;
arrange Chao Toms on fop and serve with ketchup.
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Mutton Breast Masala

Ingredients:

Mutton breast (pieces) Yo kg
Yogurt (whipped) | cup
Tomatoes (finely cut) 4
Cinnaman 2 sticks
Green cardamoms 5

Claves 5

Cumin seeds |crushed) ¥a tsp
Black pepper (crushed) 1 tsp
Ginger/garlic (chopped) 1 thsp
Salt fo faste
Qil 4 tbsp
Green chillies, fresh coriander

{finely cut) for garnishing
Green masala ingredients:
Row pa ste 2

Green cmpa 3 =
Fresh coriander ¥ bunch
Method:

* Blend green masala ingredients in a blender.

« Marinate mutton with it and set aside for 1 hour.

* Heat oil in @ pot; fry cinnamen, cardamoms and cloves
till they give off aroma.

+ Add meat and ginger/garlic; fry until cil separates.

* Add all ingredients except tomatoes and cook unfil
meat is fender.

* Add tomatoes and cook for 5 minutes on high flome.

* Remove in a dish.

* Garnish with green chillies and coriander; serve,
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Custard-filled Cream Puffs

U s

L=

Ingredients:

Pulf pastry dough 250 grams
Mango custard powder ¥ cup

Milk (fresh) Yakg + 1 cup
Sugar Ya cup

Fresh cream 1 cup

Almonds, pistachios (finely cut) V2 cup

Method:

» Roll out dough and wraparound cone-shaped mould.

* Repeat process lo make & cones.

» Place cones in a boking tray ond bake in a pre-heated
oven for 15 minutes ot 180° C. Remove from moulds
s with custard powder lk

* Make paste with cu and | cup milk.

* Boil r;:intf'lg milk in o pot and add sugar; when
sugor dissolves, add custard paste little at a time while
stirring continuously.

* Add cream when custard thickens; whip and allow to
cool.

» Fill spoenfuls of custard in cones; sprinkle with almonds
and pistachios; serve.
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Chicken Cheese Handi

Ingredients:

Chicken pieces Yo kg
Onion {cﬁ ]

Turmeric :

red chilli pnwd&r Vs tsp each
Tomaloes [c ) 4

Garlic | ) 1 thsp
Cumin 1 sp

Red chillies (erushed) 1 tsp
Cumin seeds (crushed and roasted),

hot spices powder 1 tsp each
Chilli sauce, soya sauce | thsp each
Butter, cream, clarified butter, v :
yogurt 2 tbsp eoc
Orange food colour 1 pinch
Cuﬂug& cheese (grated) 3 thsp
Water 2 cups

Salt lo faste

Oil V2 cup
Fresh coriander, green chillies for sprinkling (finely cut)
Method:

» Boil onion, turmeric, red chilli powder, V2 tomaloes,
clarified butter and yogurt with water unfil onions are
tender; blend in a blender.

Ha-ni oil in a pot; fry garlic and cumin gnldnn
onion paste and remaining lomatoes; fry

A:H :l'u.-.hal:! red chillies, cumin and salt; ['ry till il

Add chlcken and cook till colour changes.
* Add remaining ingredients and keep on dum.
» Sprinkle coriander and green chillies on fop; serve.
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Chicken Bukhara Masala otz £

Ingredients:
Chicken pieces (boneless) Va kg #1271
'E;gdmri masala (pockoged) ::m grams AL 2 L (34 2ueddy
Lemon juice, cornflour 1 thsp each SLiV2 {JHL;—T'#-};L; (s 300 Sdnii
Oil for fryi sl ()i ] d
Fresh coriander | )  bor iprn?drng i _'H {j.l' ’:):,{ LULOLL Rk ke
Spring onion, cucum for gamishing L. : T,
. . .-"-':."L i ,j r‘ur i
Masala ingredients: ol *__IIT_I, s i Lz F
: v == o R i
Onion (chopped) 2 thep fao 3 |ECER iog)iote
Tomato (chopped) | s b 2Ll b Sl
Coshew nuts ( mund] B SISl sleriinly : i
Turmaric Vatsp dk v JL
Red chilli puwder dried fenugreek ¥ % 0
lecves 1 ksp each i g
Hol spices powder Va sp ol v
Water V2 eup
Salt Ya tsp
Oil Vi cup :
Method: ==
* Marinate chicken with tondoori masala, lemon juice, egg i g ”*’i)""ﬁ“"” 03Nt S '-' 4y '-5’
and :minﬂauﬁ E:d; fn: litthe while. G L. AE L -._,-Jr Jw- mdd g .,lr.u:
* Haat oil in o icken golden. Remove, vt AL s S L 4 r
* Heat cil in @ pot and fry onion golden. IP_ S '_-’_'; P dl ) GfJ:ri. L"wv 'Uu
* Add tomato, turmeric, red chillies, hot spices, water and Epg 2l g rie FMRASE Sy MRS
salt; cook for o few minutes; fry. - :-g‘;.__.-!;yl.-gb.:;-_l._,r:.?:'
» Add cashews and fenugreek; remove in a dish.
» Sprinkle coriander on lop; garnish with spring onion and

cucumber; serve

masaLa A0 xircuen




Firecracker Shrimps YA

Shrimp ingredients: : o
g | .
Shrimps et Yo kg
Red chillies (crushed) 1 tsp b il Ko i
Black pepper (crushed) Va tsp o ) T
Eag 1 Gliva  desr| Al GaJiind
C:;::ﬂf;uﬁ f t:: SLLUG  ublifs | FEepn & A
Reti our |
h—l—-'ﬂ‘ & -Jr:;&- ;_u_,_fl sl
Salt 1 & e SR :
oil hr“ﬁ'ying {1.._....u 2 .l’}u__,ia- SLlivd rON 1
S| AVl re
. . _ GLiV2 | £ L
Sauce ingredients: LG fae?| Rl Z
Sweet chilli sauce 4 thsp e W dLE ¥
E:FH' Qm:: o ; E: B+ iloids
illi pas A e
White vinegar 2 thsp Liiy WGndLp
Tomato kekchup 2 thsp
Garlic (chopped) 1 thsp
Qil Va cup
Spring onion, capsicum (finely cut) for garnishing -
Method: E ol 3 s e 2
* Mix shrimp ingredients in o bowl and set aside for a litfle "’“"-;‘J:"(“‘“:'-’T’_*‘-_': B L AL LR L
while. A8 ._.-rl"f bé;i._hv Lw_.dijl.ﬂi:’fjl.:'f"h_
* Heat oil in a wok; fry shrimps golden. Remove. e LAFI I EEA SRR e Tl PO
» To moke sauce, heat oil in a pot and fry garlic golden; add L _,fi;_r " J L';Tr e
remaining souce ingredients and cook fill thick. LA b MG M L,
+ Add shrimps and mix thoroughly. Garnish with spring
onion and capsicum. Serve,

masata 1 xircuen



Shahjehani Qorma 2190zl
Ingredients: o P
Chicken (12 pieces) 1 kg s ".
3"” whi PP“dl | ¥4 cups flepy Sty S (S g dds
Red chifi praech =g .:;’t‘-" WG (L) e 1% (de )5
Turmeric A tsp Sb— -l LR __f.-iﬂn..u.!. Sl ke 1% bl ; :
Almonds l:pu-alacl and ground) 20 AVl SAeFednm | L3 s )idse
Onion (fried and ground) Y cup PA7RIS el | e Sabdn®
g:?:ﬂh;t splcﬁsi ; 5:: ¥t Jb-l'rf"!ﬂi.;' a2 llu':'rl,,;ﬂ:,.“‘:".il-u;
&ngaffgﬂﬂw paste 2hp dk1% JI; dlv l‘.drr,ﬁ'.::l.-_f'].?l_.;
ﬁ:‘ﬂﬂf [ 'ﬂ? cut] ::f'l'-'iP HLE 1% | gl Sonefae
o s R RS TS
Hot spices powder Y2 tsp
Water 1 ¥2 cups
Salt 1 Vatsp
Clarified butter 1 cup
.l—-"'.:--.-"r
Method:
* Heat clarified butter in a pot. = ok Lo u,lelJ-l.-‘rz"_rb..u it drly F.,q_zc'z'.,, ;,,HJ:“
+ Add chicken, ginger/garlic, whole hot spices, red chillies, u']"-‘-fl'ua'idl-dé.-ﬁ'ﬁ A ELa L LN I
coriander, yogurt, turmeric and salt; fry until chicken
chonges calote; JdL By e Py it L §EE A E b
* Add 1 cup water; cook with lid on until chicken is tender. S b il ais ;*..l,.:'g.&'_ 7 rUf.;;'; T
» Add onion, almonds, g:ngﬂr, nutmeg and maze, and WD
remaining water; cook on medium flame until oil separates.
« Sprinkle hot spices powder and screwpine on top and serve.

masata 2 xircuen




Rabri Kheer FALT

Ingredients: 17 |
Milk (fresh) 2 litres el |
Rice (soaked and ground) W *Eup s e
g:'ﬁmad milk E’:::: Okt (s ) ot
Rose water 1 thsp #LLUJE &5
Green cardomom powder | 1sp St iy
Rabri 250 grams o Py
Pistachios {finely cut), AL = &
sterling silver ¥ AP
leaves for gomishing /250 s
L LLOnl s (Ll L)E
7
Method: 2 3
* Cook milk ina Wl' Fl;r 30 minules; add rice and cock until U"*-I-.: eii.&._}:’:%;ﬂd|¥,{u Ep_EE#J,JJII;H!bﬂ&J
tender. 8 { i *‘-; 1 1) ': FEEL M ¥
+ Add sugar and caok fll milk thickens; add cordamonns, el ”??j‘”“ - ;’“:" o
rose water and condensed milk; cook for 5 minutes. Susia -k bR I en SB ML A N AT Fars
+ Remove in a dish and allow to cool; add rabri. -h{fﬁfrgagniﬁniﬁﬁk;
« Gamish with pistachios and sterling silver leaves; serve.

masaca B3 xircnen
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Paper Sandwiches AV
Ingredients: ) : 24
Bread slices & Jib e ki
Cheddar cheese Hm.-id & s 2553
Tomatoes (cut info rounds) 2 w2 (e TN
Black pepper (crushed) 1 tsp PR s d0ind
Method: T
. m%hnﬂ}:n";" ;ﬂ r:lﬂl; ni pin over slices to make them thin; toast w*“gvr:"a-ufdﬂ S P AEAASE ;‘;EL sl Pl
* Place a slice of cheese on one side of the 3 warm foasts; Vo tidd; R B SR Sk a2 Ll
some fomatoes on lop and s inkle - o TE IS =saikar ] N ks
gfncﬂ another slice of cheese on bzrﬁlmﬁg:ru slice gt il inny 1:; :: j:-': 7
bread. BB U LA (O 2 T
+ Prass the sandwich down lx-inﬁy Cut into innngla
+ Repeat procass twice fo make more sandwi

MASALA 45 KITCHEN
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Sesame Seed Naans bdts F

Ingredients: U2 m;;:

Eﬁn:ﬂ four (sieved) ?cupz 26 pd . d*:

Yt | lp ks 2

Water (lukewarm) 1 cup dL i Ior

ﬂlihmmmds 2 thsp &L o
Yo tsp g :

Butter 2 tbsp + for brushing FEp &

dLibvgliva o

Method: oz /

* Mix all ingredients except sesame seeds in flour and T __fu,;_r;.l,_,.-.-';j" ET l 12100 e Fil e o

“““"f' inko dough; cover with wet cloth and set aside for 1 LN BLAL L L Tpohif bt i

+ Make medium-size balls from dough; roll out into discs el b ey Iz rtﬁﬁf_;;,_,_,;_qjdf;f,_,q,r

gne aprinis sascine sseck on Jop. LBk Tt r ek S
-R?;:inuumnnnmmngnddhmhvﬂnmﬁwnbnd& AL & v

. gm:h butter on naans; remave from flame.

+ Cut into pieces and serve.

masaa A8 xircnen
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Chicken Mix Kebabs

Ingredients:

Chicken pieces (boneless) 1 cup
Pototoes (cubed) 1 cup

Gram lentils [soaked) Vs cup
Tomato }flnehr cut) 1

Red chilli powder 1 tsp

Hot spices powder | tsp

Girﬁﬂ (chopped) I thsp

?ﬂ ic [chopped) ’; thsp
Bgrfudcrunbs 1 eup

Green chillies (finely cut) 4

Fresh corionder, fresh mint :
(finely cut) Y2 cup altogether
Water | cup

Salt | Yatsp

Gil for fry:

Choot masala for spri:?tling
Fresh coriander, lemon

(cut into rounds) for decorating
Method:

» Cook chicken with water, potatoes, lentils, red chillies,

, garlic, tomata, hot spices and salt in @ pot fill dry.

i
. &ﬁ:lrin a chopper. Remove in a bowl.
. td.biﬁmiundqr, mint and chillies; shape into round
..
« Coat kebabs first with egg, then with breadcrumbs.
« Heat oil in @ frying pn:?ﬁ'y kebabs golden from both
sides. Remove.
* Decorote a serving dish with fresh coriander and lemon;
place kebabs on top; sprinkle chaat masala. Serve.

masata B9 xireuen
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Gram flour Bari Masala

Barhi ingredienis:

% J ( -
o o el and blendecd) 1% oo slar§ o=
Red chilli powder Va sp i
Turmeric powder 1 pinch I ZI 2L T A AR
Hot spices powder ] Ep = F - T =130
Ginger (finely cuf) 2 1sp il (2 de¥ (ot de?
gﬁhr .L"'::;up 2 Lf_’d{_q:uﬂi:llll. L.E{ }l_,l IJ'J;,?L
Qil for FrF;fing {:II_E.._L;Z ..-’;:rd‘-"r:l.-; Jer (dngial
Masala ingredients: I L
£¥e v Subkdstis? Foi gadng
Tnmnin omnn {:ht:ﬂaﬁd] ;ﬂaf;h Ve ol S Sini SNl oSl
2 . Fl i
a;aﬂ“w Pk Ao = Iy o
!_;‘ui"me“": w Iff‘ h‘P ;ﬁ:b‘f:_?'; b ._l:?u_}'.'-{l".;qr ‘f—"*':;k'z (JHLE'
W 5F‘m ml’ﬂkl 2 clsl':pp! 'l-!'!ﬁ I_,r_ Ut- Jk‘l‘;’. J,&
gn:rm seeds, salt 1'.2- m:l-: each S f-‘:.."’;'-"-'f L6 b4 =
Fresh coriander, green chillies for garishing L% WInddp LLZE K
(finely cut)
ME‘I’ hD d . A ’_-.-
« Mix bari ingredients in a bowl, : : A
» Heat oil i:l wui(;ndmp spoonfuls of batter into it and fry ot Fe :fr._ft-:u_.-l-'f AL 2L U AL Lol
. Hec:m in & pot; fry onion, ginger/gorlic, cumin and A '“-‘-”'J'J s l.--n.-”l.{-"r‘j:.l"q.ﬁn.h AUl
fomalo. Il f
* When tomalo is tender, add red chillies, Turmanc, hot L7y g'rg;u'hﬁ el Gaks L SN L
fdbfiﬂ and salt, and cook; Fr)ﬂ masala an QUL E-f-—'-—uplni 'LFJ‘ILJ”UL”U'MJL}-'U‘ oot il
E;n;?: poﬁoasu water; l:uukon Hn:ln'ue fill LSBT LA B S il

rnish with con-::ndar and chillies; serve.
MASALA 50 KITCHEN
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Potato Gram flour Cutlets

Ingredients:

Potatoes |boiled and mashed) 4
Gram flour (sieved) Vo cup
Tomato (chopped) 1
Green chillies (chopped) 4
Fresh coriander (chopped) Ya cup
Cumin seeds Ya tsp
Carom seeds (crushed) Vi tsp
Dried pomegranate seeds [crushed) 3 thsp
Hot spices powder Y2 tsp
Red d’lt“les (crushed) 1 tsp
Coriander seeds (crushed) 1 tsp
Lemon juice 1 thsp

E 1

Sai 1

oil Fnrhﬁ'ﬁng
Fresh corionder, lemen

(cut info rounds) for gamishing

Method:

« Mix all ingredients in a bowl; shape into cutlets.
« Heat oil in a frying pan; fry cutlets golden from both sides
on medium flame. Remove,

» Garnish with coriander and lemon; serve.

I

U1
o7
Lk kY Jb-lf'l-',.-"jﬂl.;' ud (L nel :,J?nl;‘_'_F W7
L¥ep i wn) udrd el (i J=
Fd PN Lmslar) et (g )
L7 S wi (Grdeg)Bris
Y o3 dete  (GrdeR)en
i{ ?..i.: oL gzﬁ_.k W b2 dideaa b
1LE K| Avepn b
i:—-:-.-?' { -Ei .:'u.r‘j.y"ﬂ_,f -i:h{- -"—hr 3 sty
[~ =
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Cheese Ravioli Casserole
Chicken ingredients:

Chicken breasts (boneless) 2
Block pepper (crushed) 1 tsp
Mustard paste 1 tsp
Lemon juice | thep
Salt Vs tsp

Masala ingredients:

Onion (paste) o eup
Tamatoes (blended), tomato kerchup 1 cup each
Ginger/garlic poste 2sp

Oregano, red chillies (crushed) 1 tsp each
Lemon juice 2 thsp

S 4 e o i
Oi 4 + for trying
Cheddar cheese |grated), fresh

coria for sprinkling
Green chillies for garnishing
Method:

Cull E:iclcen breasts into thin pieces and pound them with a
mallet.

« Marinate chicken with chicken ingredients and set aside for
30 minutes.

Roll chicken pieces and hold them fast with foothpicks.

Heat il in a pot and fry chicken on high flame until colour

changes

« Add onion and cook for o few minutes; add ginger/garlic,
red chillies, oregone, lemon juice and salt. Coak unﬁ?
chicken is tender.

. ..ﬂ.fl:ldi::nmm and ketchup; cook for 10 minutes; remove in
a dish,

» Sprinkle cheese and coriander on top; garnish with green

illies. Serve.
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Smoked Macaroni

Ingredients:
Macaroni (boiled)

i pieces
(boneless, boiled)
Chicken sausages
Garlic (¢
Red chillies [crushed)
Black pepper (crushed)

icken cu
Fresh cream
Carrofs (Rnely cut)
Cabbage (finely cut)
Capsicum (finely cut)
Water
Salt
il
Fresh coriander, carrols

(finely cut)

Method:

* Heat oil in a pot and
red chillies, pepper

from Aame

» Add cream; smoke with burning coal. Remove in a dish.

350 grams

V2 kg

4}

1 t5p

1tsp

1 tsp

1

300 grams

1 cup
1 eup
1

Y2 cup
1 tsp
3 thep

for garnishing

garlic; odd water, chicken cube,
salt and cook for a few minufes.
* Add all remaining ingredients except cream and remove

* Gornish with coriander and carrols; serve.
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Potatoes with Yogurt g
Ingredients: PP

Potatoes | % kg o | Zr
TDT'-I (whipped) Vo kg
Milk (Fresh) 1 cup o k£ Ku Jr
Cumin seeds (roasted and crushed) 1 tsp S G
Green chillies (ground) 2sp -0 b o o =
Garlic [ )] ] Isp T ) ij-'- 4-"1.'5‘-‘:' snnit
Fresh coriander (chopped) 2 tbsp . :f v SV s it
Salt Ve lsp ,..{;.!LE A sidraat | % o, g O P
il for frying L2 () {1_“'1 {“HJ?””“’;
i : L rdAL T | fedl Unbeder
Tempering ingredients: eI Clacivr
F A P i,
Curry leaves 8
Cumin seeds 1 tsp
Garlic [chopped) 2 tsp
oil For frying L
S
Method: -
* Peel and grote potatoes. S-S g ol s ST il T
= Heal ail in a wok: ['!'y polatoes galden Removea. LFIU'-'I'.uiur'A'l..-:lé:‘-ﬁAJ-lL--LT-f’"L:“'!'Ewu:"‘fﬁ_{.lfflﬂ'ﬂ!u':

* Whip yogurt with milk, cumin, green chillies, garlic,
cariander and salt; add potatoes

+ Heat oil in a frying pan; fry tempering ingredients golden
and pour on top of yogurt. Serve.

W _J;t-;__..';l; .5,; sl LRl f JI;E‘{:—FF 2L ,i.:.:. /;‘a'r:,!':v:pf_f; |:

masaLa 95 xircuen
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Chicken Ginger Chillies

Ingredients:

Chicken pieces (boneless) Va kg
Tomatoes (chopped) 250 grams
Yogurt {whi ) Y2 cup
Ginger/garlic paste 1 ksp

Red chill 1 tsp
Cumin seeds (crushed) 2 tsp
Turmeric powder Y tsp
Ginger (finely cut) 4 thsp
Green chillies (finely cut

lengthwise) &

Water 1 cup

Salt Y2 tsp

Oil Y2 cup
Ginger, fresh coriander,

green chillies for garnishing
Method:

* Cook chicken pieces, tomatoes, yogurt, inger/garlic,
red chillies, lurmeric, cumin and sall wil'ﬁ waler in a pot
till meat is tender and dry. Remove in a dish.

* Heat il in & frying pan; saute ginger and green chillies
and pour on top of chicken,

* Garnish with ginger, coriander and chillies; serve.
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Chicken Chatkhara

Ingredients:
Chicken pieces Va kg
Polaloas 4
Tamarind pulp 2 cups
Jaggery 50 grams
Rice flour Yz cup
Black pepper (crushed) Va tsp +
for sprinkling
Red chilli powder 2p
Cumin seeds [roosted and crushed) 2 1sp
Dried ginger (roasted and powdered) Ya tsp
Carom seeds (roasted and crushed) 1 tsp
Cornflour [made into o pasie with
water) 2 thsp
Salt 1 tsp+
SEa50ning

oil for frying
Capsicum [cut finely lenghtwise) for gornishing
Method:

» Cut chicken pieces and potatoes lengthwise.

+ Coat tham wF;H'I rice flour, mixed with little salt and '2
teaspoon pepper. Set aside for a litfle while.

* Heat oil in a wok; fry chicken and potatoes golden.

« Remave in a dish.
+ Cook tlamarind pulp
saucepan

red chillies, joggery and salt in @
cook urrIiI | melts.

s Add :omﬁnur, lithe ot a time, till sauce thickens.

* Add cumin, dried ginger a

nd carom seeds. Pour over

dish.
. 5;:=rink|q black pepper on top; gamish with capsicum
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Bean Burritos VPO
Ingredients: w7
Tortillas 10 w10 Js
Onion (fin n:;:] 1 s (GredTC
Copsicum (h cut] Ya i £, 4 7 ha 48
Gailic e I] 1 Isp L -'; (Uhl.('-":-'”ﬂfi
Black beans {boiled) | cup FEC L (bl )
éuhp&!ﬁ {finely cut) édhp L Clor ikl D /1K
ream cheese ohiz
Fresh coriander [-::l'mppeﬁl Z !bip fur sprinkling e i’:;] (JHL’J“ 5, ]ﬁJ:
Salt Va tsp i) 84 aeS
Qil ZTID aLL -5'1':"'{‘!*':-.7,- 2 {le ETJ::]WH:
{:fLL:_r'-": ._Jp?
Method: Bris ¥
» Wrap torfillas in aluminium foil and bake for 10
minutes at 170° C in o pre-heated oven. Remove. -
* Heat oil in a frying pan; add onion, capsicum, garlic, :‘:"-:("
Eﬂxmandmil:wakﬁ:ruiwminm. ’ ’ D euts s auila
black beans and cook for 10 minutes. VG 101T0°C L gt/ "'-'Jﬁ:‘ ""J—";l'-"'vh "r'-r’ ity
* Add cheese and coriander; remove from ﬂam_u. Fur iy Ln X s 325 ES S E AR
iyt i g bisoicind e g St G £ UL F o0 LAY
* Sprinkle coriander on fop and serve. gl - "J-r-"r-"iiu.ﬂuws-—allnﬂ/:‘”J*"ﬂ" o
-.u.fl,,_'fw .-"

masata 99 xircnen




Curry Pasta ¥

Ingredients: 21 71
Chicken pieces (boneless) ¥ kg K, (a2 ]uk’.l:i..':d:;f
Spaghetti (boiled) 2 cups = § e skt
Grom Hour (roasted) Ya cup Sk (Goridi ]""‘i‘
Cnpstcum (Finely cut) 4 e ; ({77 W
Curry lea y m 4 . el {J;:J..EJI,]&_;J;
Ginger/ga 1 thsp - o
Turmarnc paw:Ef 1 sp = :1 7 Ay
aprika powde 2 tsp AL Lttty
Rad chrllms Icrushad} 1 thsp ALl AR
Coconut milk powder 1 cup 'ﬁ L E
Water Vi cup r.r_l._}r: urLE.ﬁ
Salt o taste AELUL s i
Oil 2 'bip Jh_p ;:*hhnl_llh_.l,.h
Fresh coriander, green chillies, Sl i
lemon (cut into rounds) for garnishing o :
Jlui?'-'} J.
Method: {.:j: Lu b ) . o
« Heat oil in a pot; cook curry leaves and capsicum for o it (E)urisrdsnl:
few minutes. %
» Add chicken and fry until colour changes; add ginger/ T i
garlic and cook for a minute. o5 . v
* Mix turmeric, paprika, red chillies, gram flour and sa ad T i e e L
in a bowl; add to pat; coak for two minutes while stirring Sedrs "f_l“'"r: .1""::"' "';;-E e ‘:"f'l"_L‘Jl 2 LFJ:J‘J:-
continuously. Ll lé..I:'...-'...J.JfLL..Jm AL H L n el
* Add water mixed with coconut milk powder; cook on low __,.r}_-_,-._]*-f,.,lu.,ljl_ﬁ Lf,);;._..r,n,_,- G,q_n K .:f.-ual,h.
flame ill chicken is tender. F& r.f |f*'r.|.$ $il Vel St r‘él..,_,lf 1 ..J..
* Place spaghetti on a serving dish and arrange chicken =748 2 "“‘-’ : Lel=ts. hi'
on top. Ve e l‘"ll!. ] FJ! 9r...._)" Jf""r.,'ﬁv Fiaky - JE-
* Garnish with coriander, green chillies and lemon; serve. LB e UPL Ut s

masara B xircnen
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Scones

Ingredients:

Relined flour (sieved) 2 cups

Sugar Y cup + for sprinkling
Baking pnwdur 1 sp

Baking soda Va tsp

Butter (unsalted) 8 thsp

Raisins Y cup

Sour cream Y2 cup

Eqg |

Salt V2 tsp

Method:

« Mix sugor, baking powdar, baking soda and salt in
flour: add butter and mix with fingers till crumbly; add
raising.

« Whip egg and créam in a separate bowl; add into
flour while stirring with @ spoon continucusly.

« Line o baking Iray with butter paper; drop spoonfuls of
batter on it, at intervals.

+ Bake in a pre-heated oven for 15 minutes at 180° C;
remove on a wire rock.

« Allow to cool and serve
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Cookies (made without eggs)

Ingredients:

Refined Rour (sieved) 1 % cups
Vanilla custard powder ¥z cup
leing sugar V2 cup
r 1
Unsalted butter 1 cup + for brushing
Milk (fresh) 3 thsp
Method:

* Beat icing sugar and butter with an electric beater.

* Add Hour,:ﬁfnnd custard powder; whip fill well
blended,

* Shape into small flat balls; coat with sugar.

* Brush butter on a baking tray; place balls at intervals
and press them down lightly with o fork.

* Bake in a pre-heated oven at 1800 C for 12 minutes;

* Note: Beware of aver-baking as hot cookies will appear
soft but become crisper as they cool.
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Almond Balls

Ingredients:

Almands (peeled) Va kg
lcing sugar 3 cups
Rose water 4 thep
Cardamom powder 2 thsp
Almond essence 3 thsp

Pistachios (peeled and boiled)  for garnishing

Method:

+ Combine all ingredients in a chopper.
* Shape into small balls.
» Garnish with pistachios and serve.
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Prawn Tempura

Ingredients:

Jumbo prawns with tail) 15 - 2 TR
Yeast (dissolved in water) 1 tsp oy --*‘-f}"-;' %
Refined Aour (sieved) Y cup f;rb';--p (loe b 24 ), <7
Salt fo faste e ts (e Cal Josn
i ¥or frying Sl a7
Chilli garlic souce as accompaniment i ¥
LLL S pp RS 4.4
Method: ;‘_:,_;"::
» Mi ' d salt | ; i :
gﬂﬂ'ﬂﬂmf Lﬁrum NS s o skt b L LE S Lo/ et L
» Coal prawns with batfer. ST B g S BRSSP b e WOHE
e T b T e R LABIAL SN
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Aromatic Khichri

Ingredients:

Rice [soaked) | cup
Yellow lentils with skin (socked) 1 cup
Ginger/garlic paste | thsp
Cinnamoan 1 stick
Cardamoms 2

Shar anise 2

Green cardamoms 2

Cloves 5

Water (hat) 2 V2 cups
Salt 1o laste
Clarified butier 1 cup
Onion (fried) for gamishing
Method:

» Heat darified butter in a pot; add cinnamen, bath

cardamoms, star anise and cloves. Cook for o few minutes.
» Add ginger/garlic, lentils and 1 cup woter; cook fill lentils

are fender.

* Add remaining water; add rice and salt when water boils.

» Keep on dum when dry.
« Garnish with onien and serve.
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Turnip Kebabs

Ingredients:

Tumips [peeled and boiled)
Bread slices [soaked)
Fresh coriander (finely cut)
Green chillies (finely cut)
Onion (finely cut)
Tamarind pulp

Hot spices powder

Egg

Sait

oil

Tomato ketchup

Method:

* Grind oll ingredients except oll in o chopper.

« Shape into kebabs.

remove.
* Serve with fomato ketchup,

w2l
4
2 ‘:F-_:-Q Sl JT!‘L; sl lﬁ_rrj'.__ll.'“i’; ]'.i'l'j
/o bunch Bt Y 2 ()bl
1 T - TF AT (e Mool
4 thsp 2LE LE taf {J::L:f;*'.! JE i,
]I 10 2L A iV ! [i-:-"f.—‘.:"*':"“:i
fo faste T |ELivy ud ¥
for "f'ying

as accompaniment
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Turnip Kebabs

Ingredients:

Turnips (peeled and boiled)

Bread slices (soaked)

Fresh corionder {finely cut)

Green chillies (finely cut)
Onion (finely cut)
Tomarind pulp

Hot spices powder

E

Salt

Oil

Tomato ketchup

Method:

4
2
% bunch

- O

4 thsp
1 tsp

fo thashe
for frying

as accompaniment

» Grind all ingredients except oil in o chopper.

» Shape into kebabs.

« Heat oil in @ frying pan; fry kebabs guldﬂn from both sides;

remoye.

* Serve with lomato kelchup.
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Pickled Turnips /e K(f{’:'

Ingredients: )
Tumips 4
Red chillies {crushed) 2 thsp 28 ;“'
E&uui?;rd seeds 1] rﬁ; SLLV2 paidnd
Apple cider vinegar 1 cup £¥LUD uF
Salt 1 tsp A¥L Falle Lol
ot Lrber
Method: el 7
* Peel turnips and cut into rounds; sprinkle solt on them and X - y . : -
sl mida.m & L O3 B SO Ly N A SIE NS
. Bo:i 3 cups water with vinegar, mustard seeds, red chillies ;;}f_d';l_h{,dr;{ r:_‘-",._ |,,|Ui:'5,i_iltg;"+,,|;,,fd,r'_g,d,,
an ; pour over turnips. b o e 7 B 4
* Shr with a woeden spoon and store in a glass jar. “ShAL R LS MLY
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Chicken Nuggets

Ingredients:
Chicken mince

Black pepper (crushed)
Salt

Oil

250 groms
o laste
o laste

far Frying

Chilli garlic sauce, French fries as accompaniments

Batter ingredients:

Refined Rour
Cornflour
Caold water
Sal

Method:

2 thsp

2 thsp

oS mquirﬂd
o faske

» Mix mince, pepper and salt in o bowl.

* Shape into small nuggets.

* Mix batter ingredients in a bowl and coat nuggets with

* Heat oil in & wok and fry nuggets on low flame for 5
minutes. Remove and keep aside for 10 minutes.

* Heat oil again and fry nug
« Serve nuggets with French

"

ety golden.

ies and chilli garlic sauce.
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e Linc Se Zindagi

e B2 9 Sgare>

Zinc* keeps your Skin,
Hair and Nails healthy

Zinc: is essential for
Spermatogenesis & improving
low libido by increasing

the testosterone secretion

Zinc* helps in maintaining
night time Vision

Zinc* keeps your Bones
and Teeth strong

Zinc* helps in Wound Healing

g V2

* In case of Zinc deficiency, consult your doctor today.




Raajma
Ingredients: 121,

Kidney beans (boiled) 1 cup
Onions [chopped) . 1]
Tomatoes |chopped) 2
Ginger/garlic (chopped] | tsp Ahe bl apidi b olsnd (e Mo
Green chillies (finely cut) 4 SR P % o o
Turmeric powder Va tsp T . =2 L)
Red chilli powder s tsp A pd i wi ()N
Coriander Pﬂ'wdﬂr | tsp il i 2 |..-': Ve it ilr:L‘.—- £ M -ll-'w""l
Flok spices der Va tsp < K e - ST i, *. | 7 e P
Whizgsﬂsﬂﬁ"se&di | tsp e AN e i o4 (QndLANSrd
Cumin seeds Va tsp _:55;:“ o
Salt fo foste P4 FL 5 idnge
Clarified butter 1 tsp SR Lo "' .
Qil 2 thsp byt ool -
Mint leaves for garnishing LV bl S Il
4 F Jub

Method:

« Heat oil in a pot and fry cumin; add onions, green =
chillies, ginger/garlic and fry. *

« Add all ingredients except clarified butter and beans and R e el (R A
cook for 1 minute; add beans and litle water; cook and 0008 (L9 B P BP0 A AU UL e (LR
leavie on dum. U EL e il A A L e U 2 MLt

e W L - sl 2 x H 3

« Garnish with mint leaves and clorified butter and serve. o SR O od Bl e i il

-l A e g balide P fadarfa®
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Chicken Ingredients:

Chicken Lemon Sauce

Raheel Khan

Chicken breasts 2
Black pepper (crushed) 1 tsp
sauce 1 1sp
Refined flour 2 tbsp
Salt to taste
Batter ingredients:
Refined flour (sieved), cornflour 2 cups each
Eqgs 2
Baking powder 4 ksp
Black pepper (crushed) | tsp
Chilli oil 3 thsp
Water (cold) 3 cups
Salt to loste
Oil for frying
Sauce ingredients:
Lemon juice 4
Lemon (finely cut) 8 slices
Sugoar, honey 2 tsp each
Water 1% eups
Method:

* Paund chicken breasts till thin with a mallet. Marinate

:.I:T with chicken ingredients and set aside for a little
ile.

* Mix batter ingredients in a bowl,

* Heat oil in :?i-/mg pan; coal chicken with batter and fry
golden; remove in a dish and cut into pieces
* Heal water in a saucepan o make souce; add lemon
slices, lemon juice, honey and sugar. Cook fill thick.

* Add salt; pour souce over chicken, Serve.
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Honey Chicken Wings

Chicken ingredients:

Chicken wings

Block r [crushed)

Refined Hour
Cornflour
Egg

Water

Salt

il

Capsicum [l"inehf cit)

Sauce ingredients:

Honey
Water

Tomato ketchup

Soya sauce
Lemon juice

Method:

= Slit chicken wings on one side and collect meat fo one side.

]

| tsp

2 tbsp

2 thsp

Ya

| cup

o tasta

for frying

for gamishing

* Boil water in a pot; add w'tl'E‘!-. Cook till tender.
» Remove wings in a bowl an

ingredients.

* Cook sauce ingredients in a frying pon fill thick. Remove

from Hame.

* Heat oil in o wok; fry wings golden, one by one, on medium

flome; remove in a dish.

* Pour sauce over wings; garnish with capsicum. Serve.

mix in remaining chicken

Raheel Khan
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Vermicelli Mithai
Ingredients:
Vermicelli (broken into small pieces) 300 groms
Condensed milk 1 cup
Desiccated coconut 2 cups + for sprinkling
Butter 2 tsp + for brushing
Milk (fresh) 2 thsp
Method:

« Heat butter in a pot and sauté vermicelli; odd coconut
and cook on low flame for 5 minutes.

+ Add fresh and condensed milk and keep on dum.

 Brush butter on a serving dish;remove vermicelli on it and
even out with o spoon.

« Sprinkle coconut on fop and cover with aluminium foil;
freeze for 12 hour.

+ Cut mithai into diamond shape ond serve.
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Introducing the Most Exquisite Technology in Kitchen Appliances
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| HOOD | HOB | OVEN | MICROWAVE OVEN |
| STEAM OVEN | STERILIZER |

6 Brand Honors - Top Leading Technologies
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O No 78, 3id Floor, Mega Tower, Main Boulevard, Gulberg, Lahore-Pakistan
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YBARRA
OLIVE OIL

Siser J847

Good cooks,
deserve great oill

Ybarra Olive Ol has been carefully created
lo please both, the tongue and the neart!

It contains large number of MUFA which
helps In better blood circulation, boosts
HEL cholesterol levels and reduces the risk
of hiearl attacks considerably! With Ybarra
you will never have to compromise on
good taste to ensure graat health!

WWW. yhmm es
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A PRESENI

YOUR HEALTH

OLIVE POMACE OIL

FOR

HEALTH BENEFITS
Heart Healthy

Anti Skin Aging

Good for the Eyes
Controi Diabetes
Prevents Cancer
Enhances Digestion
Contral Blood Preasure
Control Liver Activity
Minimizes Clots

Pl 0851 -BIT7039, Fax

Restricta Stone Formation

"i':b'

il'—

VIRGEN

For Corporale Enr|| Imes
.‘.'--| Ay Aswiar
Aszistant Manager [Markonn
Hoase Ho. 50, Streal b 1
051-83170409, Qe 0345 "1"|ﬁf||IIH




4 PEL Built-in Stabilizer
Hoti phirey bijli upar neechey...
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HUMIDITY DOUBLE- ENERGY '
CONTROLLER SIDED  wowseprossc  EFFICIENT s scnos [‘.hange your life

ity el €/ mgetanle b ROLL BUND
EVAPORATOR

CRISPO - FRESHER g e THICKER ¢

TRAY b T DOOR  seformmnen
BnCTEHIA BU5 ER INSULATION

Pak Elektron Limited Toll Free: 0800-00-735 (PEL), www.pel com.pk | www.facebook.com/pel
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